GREEN BEANS WITH PROSCIUTTO
1 ½ lbs green beans, trimmed

3 oz prosciutto, chopped into ½-inch pieces

1 Tbsp extra virgin olive oil

8 oz sliced baby bella mushrooms (crimini)

2 shallots, finely sliced (about ½ cup)

3 Tbsp fresh sage, cut into thin strips (chiffonade)

2 Tbsp LaCrima de Christo Vinegar (click here to order)
1 Tbsp extra virgin olive oil

1 tsp Dijon mustard

Bring a large pot of water to boil.  Add kosher salt and allow to dissolve.  Add green beans and return to boil.  Boil for about 6 or 7 minutes, uncovered, until beans are tender to the bite.  Drain and transfer to a bowl of ice water to stop cooking and let sit for about 3 minutes.  Pat dry with a towel.  (Can be done ahead of time.)

In a large, non-stick skillet over medium-low heat, cook prosciutto until crispy, brown, and fat is rendered.  Transfer prosciutto to paper towel-lined plate and allow to drain, then crumble or chop and set aside.  Add 1 Tbsp olive oil to pan and add mushrooms and shallots and ¼ tsp salt.  Cook until mushrooms give up their liquid and brown.  Add sage and cook until fragrant (about 30 seconds).  Take pan off heat and add vinegar, remaining olive oil, and mustard.  Whisk to combine and then add the green beans.  Toss to combine and heat through about 3 or 4 minutes.  Season to taste with salt.  Just before serving, sprinkle with pancetta.
Serves 8

Chez BJ

